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1942  •    •       •    ■    \  '    •  IS 

Berry.     Preserving  fruits  and  vegetables  in  frozen  food  lockers.    West.  Canner 
and  Packer  3^(4):50-52. 

Boggs,  Campbell,  and  Schwartze.    Factors  influencing  the  texture  of  peas  pre- 
•■   served  by  freezing.'   Food  Res.  7(4.)  :272-287.        \  , 

Carlton.    Factors  influencing  the  quality  of  frozen  foods,    Rofrig.  Engin. 
4.3  U) :  205 -208,  2^5. 

Cotton  and  Fenn.    Frozen  food  locker  plants  in  South  Dakota.    S.  Dak.  Agr. 
Expt.  Sta.  Bui.  360.  ,  . 

Diehl.    Can  frozen  foods  help  win  the  war  and  write  the  peace?    West.  Frozen 
Foods  3(44:5,  6,  8,  10.    Ice  and  Refrig.  102(3)  ?  178-181. 

Fenocott.    New  progress  in  frozen  food  processing.    Food  in  Canada  l(l):36. 

Joslyh.    Frozen  apricots.    West.  Canner  and  Packer  34.(8)  :^5,  50,  51. 

Joslyn  and  Kilner.    Effect  of  rate  and  extent  Qf  freezing . on . texture  of 
asparagus.    Quick  Frozen  Foods  4- (12) :  14,-15 ,  35. 

Lee.    Determination  of  the  maturity  of  frozen  peas.     Indus .  and  Engin.  Chem. , 
Analyt."  Ed.,  14(3):241.  .  '  ■  * 

Lee  and  De  Felice.     Objective  methods  for  determining  the 'maturity  of-  frozen  ' 
whole  kernel  corn.    Canner  94- (26):  11,  13,  24-. 

Loeffler  and  Ponting.    Ascorbic  acid  determination  in  fresh,  frozen,  or  dehy- 
drated fruits  and  vegetables.  Indus,  and  Engin'.  Chem..,  Analyt.  Ed.,  14.(11): 
84.6-84.9e 

Mcintosh,  Tressler,  and  Fenton.    Ascorbic  acid  content  of  five  quick  frozen 
vegetables  as  affected  by  composition  of  cooking  utensil  and  volume  of 
cooking  water.     Jour.  Home  Econ.  34.(6) : 3 14.-318".  ,  .  ■ 

Miller.    Frozen  foods  from  freezer  lockers.    Utah  Agr.  Ext.  N.  S.  116. 

Sorber.     Frozen  sliced,  crushed,  and  pureed  fruits .    Canner  9^(7) :  16-17, '36; 
94.(8):  18,  20,  22,  32. 

Wiegand,  Oliver,  and  Case.    Food  preservation  by  freezing.    -Oreg.  Agr.  Ext. 
Bui.  593. 

Williams.    Standards  for  frozen  foods.    West.  Canner  and  Packer  34.(8)  :4-3 -44. 
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Woodroof  and  Du  Pree.    Frozen  food  containers  and  container  materials.  Quick 
Frozen  Foods  5(4):16-17,  29. 

Winter  quality  in  frozen  fruits  and  vegetables.  Minn.  Agr.  Expt.  Sta.  Bui.  362. 

Preparing  fruits  and  vegetables  for  refrigerated  locker  storage,     Okla.  Agr. 
Expt.  Sta.  Misc.  Pub.  7.  ,   

Anonymous  articles: 
Canner: 

Standards  for  grades  of  frozen  red  raspberries  and  strawberries  95 ( 14 ) : 15 -17 , 
28;  snap  beans  95 (19) :20-22;  spinach  95(21) ;18,  24. 

Food  Industries : 

Erief  summaries  of  grade  standards  14(12) :67-95. 

1943 

Barnes,  Tressler,  and  Fenton.    Thiamin  content  of  fresh  and  frozen  peas,  and  corn 
before  and  after  cooking.    Food  Res.  8(5) :420-427. 

Barnes,  Tressler,  and  Fenton.    Effect  of  different  cooking  methods  on  the  vitamin 
C  content  of  quick-frozen  broccoli.    Food  Res.  8(l):13-26. 

Berry.    Frozen  foods  have  good  health  record.    Quick  Frozen  Foods  6(3) :46. 

Boggs,  Campbell,  and  Schwartze,    Factors  influencing  the  texture  of  peas  pre- 
served by  freezing.    Food  Res.  8(6):502,  515. 

Diehl  and  Rabak.  Glazing  in  quick  freezing.  (Digest  from  packaging  frozen 
foods  under  war  conditions,  1942  Proc.  Inst.  Food  Techncl.  119-120,  June 
1942).    Food  Indus.  15 (3 ) :120-121. 

Eickelbert.    Quality  control  in  quick-frozen  foods.  Quick  Frozen  Foods 
5(7):12-13,  52.  ' '  ' r 

Farrell.    Vitamins  tested  in  freezing,  dehydrating,  and  canning.    Quick  Frozen 
Foods' 5(11) :  14,  15';'5(12):21. 

Filinger  and  Mackintosh.    Preserving  foods  in  frozen  food  lockers.    Kans.  Agr. 
Expt.  Sta.  Circ.  217. 

Finke,  Little,  Redelings,  and  Perkins.    Further  studies  of  the  thiamin  values 
of  frozen  peas.    Food  Res,  8 (2) : 123 -127. 

Hustrulid  and  Winter.    The  effect  of  fluctuating  storage  temperatures  on  frozen 
fruits  and  vegetables.    Agri.  Engin.  24(12) :416. 

Joslyn.    Preservation  freezing  of  apricots  for  subsequent  processing.  Food 
'Manufacture  18 (5 ) :151-155. 

Lee.    Determination  of  toughness  of  frozen  asparagus.  Food  Res.  8(2) :249-253. 


Moyer  and  Tressler.    Thiamin  content  of  fresh  and  frozen  vegetables.    Food  Res. 
•  L  .  8(1):58-61.  "    :         '  .  • 

Nickerson.    A  modified  little  'plate  method  for  bacterial  counts  in  frozen  food 
plants.    Food  Res.  8(2) : 163 -168. 

Nielsen,  Campbell,  and  Boggs.    Tenderizing  vegetables  for  freezing.'    West.  Canner 
and  Packer  35(7) :49. 

Nielsen,  Wolford,  and  Campbell.    Delay  affects  frozen  pea  quality.    West.  Canner 
and  Packer  35(7) :47,  £8.  . 

Overholser,  Berry,  Diehl,  Boggs,  and  Todhunter.    Locker  freezing  of  fruits  and 
vegetables.    Pop.  Bui.  l6l,Wash.  Agri.  Expt.  Sta.,  Pullman. 

PykeN  and  Binkley.  Freezing  vegetables  and  fruits.  Colo.  Agr.  Expt.  Sta.  Bui.  4-78. 

Sorber.    Freezing  storage  prolongs  peach  packing  season.     Quick  Frozen  Foods 
-  5(9) :16,  28. 

Tressler  and  Evers.  The  freezing  preservation  of  foods.  Avi.  Publishing  Co.,  N.  Y. 

Wolford.    Direct  microscopic  method  for  estimation  of  sanitary  history  of  frozen 
pack  peas.    West.  Canner  and  Packer  35(13): 58. 

Woodroof.    Eliminating  tastes  and  odors  in  frozen  foods.    Quick  Frozen  Foods 
5(12)  :16,  20.  .  .... 

Anonymous  articles : 

Quick  Frozen  Foods: 

Directory  of  equipment  needed  by  frozen  foods  packers  and  dehydrators 
5(6);19-24. 

Food  Industries  •.  ,  ,  .... 

'    Frozen  Foods  'Directory,  1943  Edition.  15 (ll) :79-81,  83-84,  87-88,  90-98. 

Minnesota'    Agrlc.    Expt.  Station:    Quality  in  frozen  fruits  and  vegetables. Bui. 362t 

Mimeographed  circulars,  Western  Regional  Research  Laboratory,  Albany,  Calif ., (U.  S. 
Department  of  Agriculture,  Burea.u  of  Agricultural  and  Industrial  Chemistry.)- 
AIC-10.  Frozen  pork  and  beans  of  the  tomato  sauce  type.    Published  by  West. 
Canner  and  Packer  35 (12) : 60-61,  Nov.  1943;  Food  Packer  25(l):30-3l,  Jan.  1944. 

.  AIC-34.  •  A  test  'for  adequacy  of  blanching  in  frozen  vegetables.     Pub li she'd  by 
Canner  98(8) :26,  Jan.  1944;  Food  Packer  25(10) :56,  Sept.  1944;  Fruit  Prod. Jour, 
and  Ametf.  Food  -Mfr.  23(8)  :238,  Apr.  1944;  West.  Frozen  Foods  5(4)  :7,.  Feb.  1944. 

AIC.35.    The  determination  of  ascorbic  acid  in  fresh,  frozen,  and  dehydrated 
foods.  Published  by  Food  Packer  25(8)  :88,  July'  1944;  West.  Frozen 'Foods 
5(5):7-8,  March  1944.  '  : 

AIC-36.    Freezing  preservation  of  pumpkin  pie  stock.  Published-  by  Canner ■ 98(8) : 
18,  Jan.  1944;  Food  Packer  25(7) :33,  June  1944;  Locker  Operator  6(l) :40-41, 
Aug.  1944;  West.  Canner  and  Packer  36(2) :59,  Feb.  1944;  West.  Frozen  Foods 
5(£):8-9,  March  1944.  •  ,    ■  ■  , 
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1944 

Alderman  and  Newcombe.    Sone  factors  influencing  quality  in  dehydrated  canned  and 
frozen  green  beans.    Fruit  Prod.  Jour,  and  Amer.  Food  flfr.  23 (12) :365-368„ 

Bartlett.    Thermodynamic  examination  of  the  latent  heat  of  food.    Refrig.  Engin. 
47:377-380. 

Birdseye.     Preservation  of  perishable  foods.    Canad.  Food  Packer  15(l):12-20. 

Erady.    Locker  plant  offers  patrons  opportunity  for  improving  living  standards 
and  wages.     Ice  and  Refrig.  106(4.)  :211. 

Brown.  Proper  blanching  assures  good  results.  Quick .Frozen  Foods  6(6) :50,  51,  54. 

Buck,  .Baker,  and  Mottern.     Pectinates  improve  frozen  fruits.    Food  Indus.  16(2): 
100-102,  134s  135. 

Bull.    Blanching  is  essential.    Quick  Frozen  Foods  6(12) :52. 

Clark.  Wartime  packaging  of  bulk  quick-frozen  foods.  Quick  Frozen  Foods 
6(l0):24-25.  . 

Cohee.    Dextrose  in  the  quick-freezing  industry.    Quick  Frozen  Foods  6(6) :18,  35. 

Cohee.    Dextrose  improves  frozen  foods.    Food  Packer  25(2):30-31. 

Cole  and  Griffiths.    Questions  and  answers  of  the  frozen  food  locker  industry. 
Locker  Operator  5(9):34~35. 

Couch.    Army  frozen  foods  standards.    Modern  Packaging  17(11) :  90-93  ,t  138-L4C. 

Cowe.  Locker  plants  yesterday,  today,  and  tomorrow.  Refrig.  Engin.  4-7(2)  :104-1C8. 

Cruess.    A  note  on  frozen  pack  fruit  syrups  and  concentrates.    Fruit  Prod.  Jour. 
•24,(2)  :36,  61.  : 

Davis.     Preservation  of  farm  products  by  freezing.    Wash.  State  Coll.  Agr.  Ext. 
Service  Bull*  230.      ».  i  . 

Diehl.  Let's  take  a  look  at  frozen  foods.' Refrig.  Engin.  4-8(5 )  :365-370, 389,  440. 

DuBois  and  Barr.    Steari  blanching  cabinet  for  locker  plants  and  community 
centers.     Ice  and  Refrig.  106(6)  :49-50/ 

Dulaney.  Production  and  marketing  outlook  for  frozen  vegetables.  Canner 
99(19) :15-16. 

Eidt  and  I.IcArthur.    The  peeling  of  fruits  and  Vegetables  for  processing.  Food 
in  Canada  4(7) :3l-35. 

Erdman.    Frozen  food  locker  plants — an  engineer's  viewpoint.    Refrig.  Engin. 
47(3): 192 -194,  232. 


Erdman.    A  bibliography  of  literature  on  frozen  foods.    Refrig.  Engin. 
48(5) :374 -380,  414.  . 

Fawcett.    Freezing  fruits  and  vegetables. , Indiana  Agr.  Expt.  Sta.  lisc.  Pub,  18. 

Fenton.    'The  cooking  of  frozen  foods — their  nutritive  value]  Cornell  Univ.  Bull.  ■ 
Homemakers  628.  ..  . 

Finke.    Problems  in  freezing  prunes.    Quick  Frozen  Foods  6(8):33-37.  - 

Finnegan.    Drying  of  foods  by  freezing.     Ice  .and.  Refrig.  106(1) : 4.9 -5 2-* 

Finnegan.    Freezing  citrus  juice  in  glass.    Food  Packer  25(7):28-29>  56. 

Finnegan.    Freezing  foods  in  glass.    Ice  arid  .Refrig.  107(l) :21-22,  60. 

Finnegan.    New  competition  for  freezers.    Food  Indus.  16(3):80-81.  •• 

Fitzgerald.    Trends  in  the  refrigeration  of  foods.    Refrig.  Engin.  42(2)  :1X)2 -104; 
Ice  and  Refrig.  106(2) : 102 -104. . 

Greene.'  Protecting  frozen  foods  against  moisture  loss.     Quick  Frozen  Food<s 
6(7) :29,  40-41. 

Greene  and  Farrell.    Conversion  of  dehydration  plants  to  quick  freezing.  •  Quick 
Frozen  Foods  6(9) :24,  34. 

Hankinson;    Victory  garden  vegetables  at 'their  quick  frozen  best,.   Quick  Frozen 
Foods  6(6)  :45,  60.  . 

Havighorst.,   What's  ahead  for  frozen  foods?    Food  Indus.  16(6) :435~439. 

Hoey.    Food  freezing  research.  I.  Ice  and  Refrig.  106(2) ; 99-100;  II,  Ice  and. 
Refrig.  106(3) :157-159. 

HUder.    How  to  avoid  freezing  failures.     Quick  Frozen  Foods  6(ll)s50. 

Hohl.  Experiments  p.-roro  value  of  freezing  baby  foods.  Quick  Frozen  Foods 
6(13) :36,  36.  ' 

Hohl  and  Smith.    Comparison  of  vitamin  content  and  palatability  of  frozen,  canned, 
and  dehydrated  fruit  purees,    Fruit  Prod.  Jour,  and  Amer.  Food  Mfra  24(2): 
54-56,  62. 

Jones.     Quick  frozen  peaches  quite  satisfactory  when  proper  methods  and 
varieties  are  used.    Miss,  Farm  Res.  7.(5)  :1>  7.  • 

Lee,    Cold  dip  and  scalding  methods  for  fruits.     I.  Quick  Frozen  Foods  7(2) :35; 
II.  Quick  Frozen  Foods  7(3)  :38,  42. 

Loeffler.    A  new  frozen 'fruit  dessert — Velva  Fruit.     Ice  Cream  Field' 43(3) :43,  44, 
52,  54,  56;  Food  Packer  25(5) :30-3l;  25(6) :60-64;  Food  in  Canada  4(5):49-50; 
Ice  and  Refrig.  106(5) : 263 -266.    . , 
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Martin.    Quality  grading  of  peas  by  brine  separation.    Food  Packer  25(5):3£-36. 

Masternan.    What  the  consumer  wants  in  frozen  food  Dackaging.    Modern  Packaging 
17(9):78-82. 

Masternan.    The  patron  and  the  locker  plant.    Quick  Frozen  Foods  7(5):l-8. 

Masternan  and  Lee.  The  hone  freezing  of  farm  Droducts.  New  York  State  Coll. 
of  Hone  Econ.,  Cornell  Univ.  Bull.  611. 

Masure  and  Canpbell.  Rapid  estination  of  peroxidase  in  vegetable  extract--An 
index  of  blanching  adequacy  for  frozen  vegetables.  Fruit  Prod.  Jour,  and 
Aner.  Food  I.Ifr.  23 (12) :369-37A. 

Mcintosh.    The  effect  of  preparation  for  freezing,  storage,  and  cooking  on  the 
vitanin  content  of  vegetables.    Fruit  Prod.  Jour,  and  Aner.  Food  Mfr. 
23(5):H3-1A5,  14.9. 

Mcintosh.    Vitanin  content  of  fresh  versus  frozen  Deas.    Quick  Frozen  Foods 
6(l2):24-25.  ' 

Mitchell.    Refrigeration  notebook;  quick  freezing  of  foods  at  low  tenperatures . 
Power  88:183. 

Nielsen  and  Bohart.    Deternination  of  crude  lipid  in  vegetable  natter.  Indus, 
and  Engin,  Chen.  16 ( 11 ): 701-703. 

Noel.    Donestic  and  farn  freezing  cabinets.'  Refrig.  Engin.  £7 (3 ) :195-196. 

Pierce.     Quick  freezing.    M.  Barrows  and  Co.,  Ner  York  (paper  bound  book). 

Plagge.     Speed  is  the  keynote  to  quality.     Quick  Frozen  Foods  6(l0):56,  70. 

Pollock.    Blast  freezing  plants.  ''   Ice  and  Refrig.  107(2) : 22-24.;  Refrig.  Engin. 
18(1):16-19,  32. 

Ponting.    Catechol  tests  for  frozen  fruits.    Quick  Frozen  Foods  7(5) :3l,  46. 

Rabak.    The  protective  value  of  packages  for  frozen  foods.    Refrig.  Engin. 
A8(5):not  paged. 

Rabak  and  Pehority.  Effects  of  heat  sealing  on  water-vapor  perneabilitie?  of 
coated  cellophanes.    Modem  Packaging  17(7)  :161-163 ,  220. 

Rabak  and  Diehl.     "Fondant-like"  fornation  on  fruits  caused  by  crystallization 
of  sucrose.    West.  Cariner  and  Packer  35 (6)  ;A7-A8.- 

-orber.    An  analysis  of  the  frozen  fruit  industry  in  Utah.    Crnner  99(3) :28, 
30,  50;  Farn  and  Hone  Science  5(2) :1,  8-10. 

Sparkes.    Zero  storage  in  your  hone.    Doubleday  Doran  and  Co.,  Nov;  York. 
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Stahl.    Concentration  of  citrus  fruit  by  freezing.    Quick  Frozen  Foods  6(13): 
32-33,  36. 

Stone.    Freezing  clingstone  peaches.    Quick  Frozen  Foods  .7(2) :38,  75. 

Tarrant  and  Winters.    Freezing  vegetables  and  fruit  for  hone  use.    Penn.  State 
Coll.  Agr.  Ext.  Service  Circ.  252.' 

Travis.    New  horizon  for  the  frozen  foods  industry.    Mag.  of  Wall  Street 
75:127-129.  ..  .. 

Tressler.    Frozen  foods  and  the  locker  plant.    Fruit  Prod.  Jour,  and  Amer.  Food 
Mfr.  24(2): 52-53. 

Van  Duyne.    Freeze  melons,  fresh  pineapple,  seedless  grapes.    Locker  Operator 
6(1) :26,  46-48. :  '  •  '  • 

Wegele.    From  victory  ga'rde'n  to  locker.    Locker  Operator  5(7):10-11,  41. 

Williamson.    Future  of  quick  frozen  and  dehydrated  foods.    Modern  Packaging 
17:101-103. 

..  Wisely.    A .  nutritionist  looks  at  frozen  foods..  Quick  Frozen  Foods  7  ( 5 ) :  3  6  >  54. 

Woodroof.    Preserving  foods  by  freezing.    Ga.  Agri.  Expt.  Sta.  Bull,  233. 

Wood roof.    Research' reports  on  frozen  sweet potatoes.  Canning  Age  25 (ll) :40-41. 

Woodroof  and  Atkinson.     Preparation  of  sweetpotatoes  for  freezing.  Locker 
Operator  5(9)  :14,  3.1* 

Woodroof  and  Atkinson.    Preservation  of  sweet potatoes  by  freezing.    Ga.  Agri, 
:    Expt.  Sta.. Bull.  232.  -  '  " 

Woodroof  and  Atkinson.    Freezing  provides  an  answer  to  sweetpotato  problems. 
_  Food  Indus.:  I.  16(7) :535-537;  "II.  16(8) :629-63l;  III.  16(9) :714-715. 

Woodroof  and-  Atkinson.    Blueberries  for  freezing  improved  by  blanching.  Refrig. 
Engin.  48(4): 275 -278,  314.  . 

'monynous  articles:  ,  .  '  ..  .  "... 

Cornell  University  Locker  Operator: 

Recommendations  for  locker  plants.     5(7):12-13,  44~46. 

■Food  Industries: 

Frozen  tomatoes  not  too  good.    Juice  has  possibilities.    16(8) :632-633 . 

Zro  o  i  Pa  c  ka  g ing : 

frozen  barreled  prunes.  5(2):21-22. 
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Ice  and  Refrigeration: 

Frozen  tomatoes  not  too  -good.  Juice  has  possibilities    107(3)  :55. 
Frozen  fruits  and  vegetable  pack  sets  new  record    107(1) :41. 
Refrigeration  Research.  Foundation  announces  start  of  research  program 
107(2) :37. 

Locker  Operator: 

Procedure  in  freezing  fruits  and  vegetables  5(9):33-35« 
Wyoming  homemakers  increase  vegetable  freezing    5(12):l6-17,  32. 

Quick  Frozen  Foods: 

,1944  directory  of  equipment — frozen  foods  6(8):33-37. 
Container  sizes  for  frozen  food  packs    6(10) :27. 
Freezing  authorities  recommend  50$  syrup  pack    6(13) :25,  34.* 
Tentative  grades  for  frozen  strawberries    6(12) :39. 

Western  Canner  and  Packer: 

Apple  products    36(11) : 19-28. 

Mimeographed  circulars,  Western  Regional  Research  Laboratory,  Albany,  Calif.  (U.S. 
Department  of  Agriculture,  Bureau  of  Agricultural  and  Industrial  Chemistry.) 

AIC-4.0.     Velva  Fruit — A  new  frozen  fruit  dessert.    Also  published  in  Ice  Cream 

Field  43(3):43-44,  52-54,  56,  1944;  Pacific  Dairy  Review  48(4):12,  1944; 

Food  Packer  25 (5)  :30-31,  1944:  Ice  and  Refrig.  106(5) : 263 -266,  1944,  and 

other  journals. 

AIC-53.    Home  preparation  of  Velva  Fruit*- A  new  frozen  fruit  dessert.  Also 
published  in  West.  Frozen  Foods  5(12)  :3-4,  1944;  Blue  Anchor  21(4) : 22-24-,  194/.. 

AIC-57-.    Commercial  preparation  and  freezing  preservation  of  sliced  apples. 
Also  published  in  Food  Indus.  16(10) :137-138,  1944;  West.  Frozen  Foods 
6(l):3-4,  13-14,  1944;  Food  Packer  25(12):56,  58,  60,  1944. 

AIC-66.     Factors  that  affect  quality  in  the  freezing  preservation  of  peas. 
Also  published  in  Canner  100 ( 16 ):  17-18,  42,  March,  1945;  Food  Packer  26(5.): 
68,  70,  ,,pril,  1945;  West.  Frozen  Foods  6(5):8-10,  12-13,  March,  1945. 

Printed  circular,  Bureau  of  Agricultural  and  Industrial  Chemistry,  U.  S. 
Department  of  agriculture. 

AW I -100.     How  to  prepare  vegetables  and  fruits  for  freezing. 

Patents 

The  list  of  patents  has  been  omitted  from  the  present  revision  of  .'.IC-46.  The 
Official  Gazette  of  the  U.  S.  Patent  Office  can  be  consulted  in  larger  libraries 
or  purchased  from  the  Patent  Office.     Several  of  the  food  trade  journals  publish 
lists  of  new  patents  related  to  the  food  industries. 


L  I  B  R  A  R 

CURRENT  SERIAL  REUUrtU 
&  JUN2  11945  # 

U.  S.  DEPARTMENT  OF  AGRICULTURE 


